
$479
14.8 oz

JonnyPops	
Organic Pops 
selected varieties

$899
48 oz

Alden’s Organic
Organic Ice Cream 

selected varieties

Made with organic 
ingredients and a 

focus on responsible 
sourcing, Alden’s Organic 

is a Certified B Corp 
committed to supporting 
communities—bringing 
rich, creamy ice cream 

to your table while doing 
things the right way.

$579
6 ct

Alden’s Organic
Organic Ice Cream 

Sandwiches

Deliciousness  
Without the  

Dairyness $279
32 oz

So Delicious
Organic Coconut 

Milk
 selected varieties

$449
16 oz

So Delicious
Plant-Based Frozen 

Dessert 
 selected varieties



$1599
3.5–3.9 oz

Ultima Replenisher
Electrolyte Mix 
selected varieties

$1499
90 tab

Natural Factors	
DGL 400 mg Chewable

$699
2 oz

SweetLeaf	
Liquid Stevia Sweetener 
selected varieties

$1499
120 ct

PB8	
Probiotic 14 Billion CFU 
selected varieties

$349
4 oz

Lily of the Desert
Aloe Vera Gelly

$1699
4 oz

Badger	
Daily Mineral 
Sunscreen 30 SPF

$159
24 ct

World Centric	
Assorted 
Compostable Cutlery



Proud member of INFRA.
As part of the Independent Natural Food Retailers 
Association, we’re able to provide you with savings 
on the food you love as well as collaborate to achieve 
important goals of increasing sustainability and 
addressing climate change.

For more information and a complete listing, please visit 
www.naturalfoodretailers.com or scan this code.

INFRA Deals are available at participating Independent 
Natural Food Retailers Association member store locations.

CE-A

Ginger Lime Chicken Skewers
25 MIN + 2–4 HR MARINATING • MAKES 6 SKEWERS • TRADITIONAL

INGREDIENTS
¾ cup prepared Teriyaki Marinade
1 tbsp sriracha hot sauce
1 tsp grated fresh ginger
2 tablespoons fresh lime juice 
1 teaspoon smoked paprika 
2 pounds boneless, skinless chicken breast 
6 bamboo skewers

DIRECTIONS
1 In a mixing bowl, whisk together teriyaki marinade, 

sriracha, ginger, lime juice, and smoked paprika. 

2 Cut chicken into 1-inch pieces and toss with 
marinade. Cover and refrigerate for 2–4 hours, 
stirring occasionally. Meanwhile, soak bamboo 
skewers in water for at least 30 minutes. 

3 When chicken has marinated, thread onto skewers. 
Reserve remaining marinade. 

4 Place skewers on a preheated grill over medium 
heat and cook for 3–4 minutes per side, or until the 
internal temperature reaches 165°F. 

5 In a small saucepan, bring reserved marinade 
to a boil over medium high heat. Cook, stirring 
frequently for 3–5 minutes until thoroughly heated 
and reduced slightly. When chicken is cooked, brush 
with marinade and serve.


